— ALL DAY BREAKFAST

Israeli Breakfast

A hearty plate with two eggs your way

paired with fresh salad, labneh, tuna
dip, tahini, babaganoush, and warm
house bread

Shakshuka

Poached eggs simmered in a rich

tomato sauce, served with fresh salad,

creamy tahini, spicy zhug, and warm
house bread

Malawach

Traditional Yemeni flaky pastry served

with fresh tomato salsa, boiled egg,
creamy labneh, house pickles, and a
kick of spicy zhug on the side

French Challah

Rich Challah bread soaked in a
buttery cinnamon-vanilla mix, pan-
toasted and served with a swirl of
berry coulis

Havita

Our handmade pita stuffed with
labneh, soft omelet, and fresh salad
crunch

280 Toasted Challah bread
Avocado
Feta

260 Roasted mushrooms

Egg
Tuna & Mayo salad

— BUILD YOUR OWN CHALLAH TOAST ——
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-Cash Only-




SALADS
-

7 Israeli 170
Lettuce, tomato, cucumber, red
onion, carrot and mint

7 Shuk 200
Lettuce, tomato, cucumber, red
onion, carrot, chickpeas, boiled egg,
crispy eggplant in a rich tahini sauce

Greek 200
Tomato, cucumber, bell pepper, red
onion, feta and a sprinkle of Za’atar
herbs

7 Couscous Tabbouleh 220
Homemade couscous, tomato, cucumber,
red onion, spring onion, coriander, mint,
cranberries and mixed seeds

Add grilled chicken (80)
Add chicken shawarma (90)
Add Feta (70)

IN A PITA POCKET
—

e SMALL PLATES—]

Open-fire roasted eggplant dip
Tahini @ .7

Deep fried cauliflower in tahini @ .
Hummus ®w

Coleslaw in a creamy dressing

Feta @

Olives @&

House Pickles @ .»
Sidesalad ®

Tuna & Mayo salad @
French Fries ® .,
Sweet potato Fries ®
Spicy Zhug dip ®

Add Pita bread (30) Add Malawach flaky bread (80)

«7 Sabich 160

Hummus, boiled egg, crispy
eggplant, crispy potato, tahini,
tomato, cucumber and lettuce

7 Falafel 180

Hummus, falafel balls, tahini,
tomato, cucumber and lettuce

Schnitzel 180

Hummus, deep fried thin crispy
chicken, tahini, tomato, cucumber
and lettuce

Shawarma 180

Hummus, chicken shawarma, tahini,
tomato, cucumber and lettuce

« Cauliflower Shawarma 170

Hummus, stir fried spiced cauliflower,
tahini, tomato, cucumber and lettuce

Add French fries 70
Add sweet potato fries 80

«7 The Trio Combo 240

Three baby pitas packed with
Falafel, Sabich, and Chicken
Shawarma. Served with fries

Vegan or vegan option available 7/ Gluten- free or Gluten-free option available
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— MAIN

Grilled Chicken
Thin chicken breast, coated in a
fragrant blend of Middle Eastern spices
Served with a side salad and French
fries, sweet potato fries or rice

Chicken Schnitzel

Thin chicken breast coated in golden
breadcrumbs and deep-fried for
maximum crunch. Served with a side
salad and French fries, sweet potato
fries or rice

Chicken Shawarma
Tender chicken thighs, hand-cut and
tossed in our signature spice blend,
finished with sweet caramelized
onions. Served with a side salad and
French fries, sweet potato fries or rice

Moroccan Fish Stew
Spicy Moroccan tomato stew
White Snapper fillet, chickpeas, bell
peppers, lime and coriander
Served with couscous, rice or pita

«7 No-Meatballs Stew
Spicy Moroccan tomato stew made
with plant-based meatballs, chickpeas,
bell peppers, lime & coriander
Served with couscous, rice or pita

260

280

290

290

250

— HUMMUS )

- Served with pita bread, house pickles and spicy Zhug dip-

«7 Classic 180

Chickpeas, boiled egg and tahini

7 Mushrooms
Topped with fried mushrooms

190

- Falafel 190

Topped with falafel balls

Humshuka
Topped with our fresh Shakshuka

200

«7 Sabich 190

Chickpeas, boiled egg, crispy
eggplant, crispy potato and tahini

Shawarma

Topped with our chicken shawarma
and caramelized onion

200

— SHARING

Tasting Menu for Two 560

* Hummus = Couscous Tabbouleh

= Tahini = Chicken/Veggie Shawarma
= Falafel balls » Babaganoush

= Coleslaw * |sraeli salad

= Labneh cheese = Cauliflower in tahini

= House Bread

Tasting Menu for Three 840

Vegan or vegan option available (/ Gluten- free or Gluten-free option available



VA VA VA VAN

— SWEET TREATS ~ COFFEE =
S/L/ Iced
7 Sni 60
® ~7 Snickers Bar Espresso 50
«7 Brownie 50
Double Espresso 80
«7 Espresso Chocolate Truffle Ball 50
P Black Turkish Coffee 100
7 Orange Chocolate Truffle Ball 50
O & Americano 60/70/80
® <7 Peanut Butter Cup 40
Cappuccino 70/90/90
é
— @ J Latte 70/90/100
* Almond milk/ Oat Milk/ Coconut milk 20
— TEA \
Green Tea 80
English Breakfast 80
Jasmine Tea 80
— SOFT DRINKS )
Coke 30
— BEER & CIDER )
Coke Zero 30
Sprite 30 Leo 80
Lipton Peach Iced Tea 40 Singha 80
Soda Water 30 San Miguel 90
Water 30 Moose Cider ﬁ 120

Vegan or vegan option available %ﬂ Gluten- free or Gluten-free option available



VA VA VA VAN

— SMOOTHIES [@ — ) ( FRESH PRESSED JUICE "

2 Fruit 1 Cup 100 Immune Boost 130
Strawberry- Mango Ginger - Turmeric - Carrot - Apple
Pifa Colada 120 Vitality Boost 130
Mango - Banana - Pineapple - Coconut milk Ginger - Cucumber - Apple
Verry Berry 100 Tapugezer 130
Banana - Mixed Berries Apple - Carrot
PB&J 120 Lemonade 120
Strawberry - Banana - Peanut Butter
- Coconut Milk
Kombucha 100
Berry
Banco 130 Pineapple & Basil
Banana - Cacao - Peanut Butter - Oat Milk Passionfruit
Ginger
Halva 130 b
Tahini - Espresso - Banana - Dates - Oat Milk
— SPIRITS \
Mint To Be 100
Mango - Mint - Banana - Lime
Gin 60ml 80
Rum 60ml 80
Tequila 60ml 80
Hong Thong 60ml 80
Gin & Tonic 120
Spirit & Mixer 120
— WINE \
Glass / 1L Carafe
House White 150/ 750
House Red 150/ 750
Tirosh 100/ 350
Non-alcoholic Kosher wine




VA VA VA VAN

COCKTAILS

Sour-Puss
-160-

Gin, peach schnapps, and a

\ : zesty lime kick in this
cheeky sour surprise.

Classic Nargarita

-180-
A no-nonsense mix of
K (2l tequila, lime, and triple sec
N " j thatnever goes out of style
served on the rocks.
- Sspresso Nartini

v -200-

Wake up and shake up with
rich coffee, vodka, and a
splash of sweetness.

~—~  Pineapple G & T
-120-

A crisp gin and tonic
lifted with the sweet
zing of pineapple.

A~ uicy Jew
( [ / 160-
\’@ A wild mix of vodka, apple

cider, mixed berries, and
passionfruit juice.

Passion(ruit Nojito
-180-
Light rum and passionfruit

give this mojito a flirty
island makeover.

Lie-Chai N

-180-

Masala vodka, lychee,
and lime unite for a
daring, flavorful sip.

New Fashioned
-150-
Banana whiskey & coconut

milk add a tropical twist to
the classic drink.

\//hite Russian
-190-

Vodka, coffee
liqueur, and coconut
milk come together.

|

§ —ud




CHALLAH SCHNITZEL

CHALLAH BUN- HUMMUS- MATBUHA SALSA -DEEP FRIED EGGPLANT

LIMITED PORTIONS AVAILABLE

DELIVERY - TAKE AWAY
() @milkandhoneykohtao +66984344712




&
MILK & HONEY

MIDDLE EASTERN RESTAURANT

DELIVERY - TAKE AWAY
l(ﬁ)"@milkandhoneykohtao +66984344712



